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(54) PRODUCTION OF TABLET CAKE HAVING NUT-LIKE TEXTURE 

(57)Abstract: 

PURPOSE: To obtain the subject tablet cake containing a vegetable protein in high 
concentration and excellent also in texture by adding a peptide, a vegetable fiber, powder 
sugar, dextristrin, etc., to a protein separated from soybean and kneading the mixture, 
granulating the kneaded material, mixing the resultant granule with powdery oil and fat and 
tableting or forming the mixture. 

CONSTITUTION: (C) A vegetable fiber in an amount of 0.1-15 pts.wt. is added to a mixture of 
(A) 10-30 pts. wt. of protein separated from soybean with (B) 5-20 pts.wt. of peptide and/or 
non-fat milk powder and (D) 5-30 pts.wt. of powder sugar and (E) 5-35 pts.wt. of dextrin are 
added thereto and these components are kneaded and granulated and the granule is mixed 
with (F) 5-30 pts.wt. of powdery oil and fat and the mixture is tableted or formed to provide the 
objective tablet cake excellent in nutrition and texture. 
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